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Potato Chip Cooking

There’s more than one way fo cook a ketfle-style
potato chip, and the best way for any given
company depends on many factors

chips were cooked in individual

kewles on a barch basis. In its at-
tempt 10 expand and increase busi-
ness, the snack indusuy placed i pri-
ority on developing continuous fryers
that offered high production rates and
fower casts.

Today, the industry has come full
cirete to find that hatch processing is
agzin in demand. In the past few years,
many manufacturers have decided to
sell kentle-style potato chips o capi-
ulize on public demand for products
positioned as "homestyle” or “old-
fashioned.”

In the process, many company exec-
utives have wrestled with the question

F«my vears ago, nearly all potaro
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of whether o acwally use kertles to
produce the chips or make the chips
using modified continugus fryers,
which offer more efficiency bur pro-
duce a slightly different aste, color,
and texture than real kettle cooking.

The decision on which methed to
use is based on 2 manufacrurer’s evalu-
ation of the marker potential for the
powato chlp and on which equipment
can be used 10 manufacture the
product at a profit This discussion of
batch versus continuous processes will
consider each process and the specific
product atributes they produce.

There are many different batch- and
continuous-type potato chips on the
market. These include “kettle-style™
chips from single baich-cooker opera-
tons, “kettle-style” chips from modi-
fied continuous cookers, “‘regular
style” chips manufactured on high pro-
duction-rate continuous processes,
and “composite” chips made by modi-
fying both the standard potato base
and the continuous processing
systems. All of these different pro-
cesses provide defined products with
specific anribuces.

What are the differences berween
bawch-style and continuous-style potato
chip processes and what are the differ-
ences in the potato chips produced?
These differences include production

rate, sysiem cost, producr texwure,
cofor, and taste,

Color. The batch-cooking process
for powto chips generally produces a
stightly darker chip than a continuous-
process chip. The color of the chip is
influenced by several varlables thar in-
clude potato variety used, peeling,
slicing thickness, cooking oll tempera-
wre, and product handling during
cooking. The “burned” appearance of
high-sugar varietiés or over-cooking
generally is avoided. Peel and slice
thickness will affect not only color, but

_ the texture. Either batch or continuous

peelers are used In the batch systems.
The size and rype are determined by
desired production rates. The oil tem.
perature can also affect product look
and color.

Cooking time is eritical in deter-
mining the color of the product and
should be adjusted for varicry and
slicing differences. Batch processing
generally involves an individual or a
mechacism acrually stirring or
“working” the barch. Different stirring
methods and techniques do alter the
color and consistency af batch-cooked
chips.

In contnuous chip operaiions, the
color variability is not due to process
change as much as batch systems, but
is instead due to variations and
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As a processor, you know the value of keeping your
equipment in top operating condition. When pre-
ventive maintenance procedures are followed
reguiarly, you can expect maximum pro-
ductivity, lower repair costs and long
machine life.

That's why Urschel Laboratories has pro-
duced preventive maintenance video-
tapes tor the Urschel Model CC* These
tapes provide usefu! technical informa-
tion on how to care for your Urschel
Mode! CC, slicing head assembly, shred
head assembly and the julienne head
assembly.

The videotapes are available from Urschel Labora-
tories on 2 inch VHS and Beta Il formats at a
nomingl cost,

Call or write for more information.

Draventive maintenance vidgeotapes for other
machine models available soon.

Urschet Laborataries, Incorporated
Valparaiso, Indiana 46383 U.S.A.
Tel: 219/464-4811 Telex: 258337
Fax: 219/462-3879 .

URSCHEL
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changes in the potato varicty and con-
dition,

Texture. Barch-cooked potato chips
usually are slighdy harder In texwre
than continuous chips. The tempera-
wire differential is one of the keys o
producing a harder chip in batch pro-
cessing. Other influences on texiure
include potato variety, slice prepara-
tion, and vpes of oils used. There has
been much efon expended in the lut
several years by equipment companies
o manufacture a “kenle-style” chip on
continuous processing equipment.

Production Rates. Production
rates vary depending on equipment
used. Batch kenles offer manufacuring
rates of BO ro 200 pounds of flnished
chips per hour. Factocs influencing
this include size of the kexle, pounds
of slices per batch, and stirring tech-
niques. The production rate also varies
according 1o the desired color and rex-
ture of the finished praduct. Contin-
uous processing sysietns can provide
chip production rates of 200 to more
than 3,000 pounds per hour. These
rates basically depend on the cooker
slze and oil heat-exchange capabilities.

Egquipment Seclection. All equip-
ment manufacturers will work with
producers o assess needs and costs.
Some of the suppliers and equipment
available are described in the article
on page 44 of this issue.

Prices for batch systems range [rom
$30,000 to approximately $65,000 per
kettle. Kentle differences account for
this high cost differential. For example,
kettles with immersion-type burners
offer a choice of size, basic equipmen,
and construction characteristics, while
fire-box style baich cookers offer
fewer options.

Options such as automatic tike-out
systems, spectal burner controls, cil
filtering; slice-feed options, and stir-
ring options also contribute to cost dif-
ferences. Continuous potato chip
cooker systems range in price from
$200,000 10 more than $1 million.
Again, the price depends on che op-
uons, including size (produaion rate),
heat exchanger needs, temperature
controls, and othér support equi%-
ment
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